INTRODUCTION
. However, on the basis of experiments on other products, preliminary trials have been carried out using several cycles of high pressure, as this seems more effectively to reduce flora than does continuous treatment (Hayakawa ct al., 1994 , Aleman et al., 1996 , Hurtado ct al., 1998 Ashie et al., , 1997 . However, to our knowledge no work has been done on the effect of enzymatic DMA production in chilled vacuum packed products, which is important considering that vacuum packing itself causes an increase in DMA production during chilled storage (Lundstrom et al.,1981 Dyer (1945) as modified by Tozawa et al. (1971) Ohshima et al. (1993) and by high pressure can induce modifications in the appearance of fish muscle, which generally becomes whiter the higher the pressure. The mechanism involved in color change is, however, still unclear even though pressure-induced denaturation of heme compounds like metmyoglobin have been shown to cause spectral shifts in such compounds (Zipp and Kauzmann, 1973; Gibson and Carey, 1977 Immediately following pressurization at 200 and 400 MPa, the high initial microbial load of samples on reception (6 log units (cfu / g)) was 1 and 2 log units lower, respectively (Figure 1 ). Pressure-dependent reduction of microorganisms has been described by other authors, who found that inactivation increased with pressure (Cheftel, 1995 (Phillips, 1996) ; and (ii) the growth of pathogenic microorganisms like Salmonella spp. and Listeria monocytogel1es (Anonymous, 1991). Proper processing will minimize these risks, and at a storage temperature below 3 °C, as in the present study, it is essential to prevent the growth of Clostridium botuli1Zum (Cann, 1988; Baldratti et al., 1989; Gibbs et al., 1994; Garren ef nl., 1995; Reddy et al., 1995) and pathogenic microorganisms (Phillips, 1996) . A number of papers has shown that pressurization at 400 MPa effectively reduces pathogenic microorganisms Styles et al., 1991; Carlez et al., 1993 Carlez et al., , 1994 (Knorr, 1994; Cheftel, 1995 (Gill and Paulson, 1982, Joly et al., 1992 (Figure 4 ). Values were high in all lots, but this may have been due to vacuum packing (Cann ct al., 1983 (Balny and Masson, 1993) . Therefore, the lot that was pressurized at 400 MPa probably evolved differently during chilled storage.
The evolution of cooking loss was similar in all lots for the first 15 days of storage; thereafter, loss was highest in lot P2 ( Figure 5 ). Taking drip loss and cooking loss together, total exudate loss was similar in all lots.
Initial whiteness increased slightly in the control lot during chilled storage ( Figure 6 ). This is unlike the findings of Gerdes and Santos-Valdez (1991) , who reported a decrease of whiteness in fish fillets during storage. High pressure causes whiteness to increase in proportion to the increase in pressure (Ohshima et al., 1993) 
